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Sasa Signatures 

Spicy Ahi Parfait avocado, crème fraiche, crispy mochi rice, black tobiko          11 

Spring Vegetable Salad asparagus, roasted beets, parmesan, yuzu-wasabi vinaigrette          11 

Sashimi Izakaya six varieties, markets most fresh selection        20 

Chef’s Sushi Combo six pieces of chef’s choice nigiri and six pieces of tuna roll      20 

Chirashi Bowl assortment of daily fresh sashimi, seasoned sushi rice       16 

Sashimi Salad assortment of daily fresh sashimi, spring mix salad, yuzu-wasabi vinaigrette                    15 

Gindara Misoyaki grilled miso marinated black cod, baby bokchoy, seasoned rice ball     17 

Spider Club Sandwich crispy soft shell crab, smoked bacon, crab salad, pickled ginger aioli    15 

Mini Chicken Teriyaki Burgers (3) root vegetable chips        11 

Sasa Tempura Soba buckwheat noodles served hot or chilled, mix tempura      12 

Sides 

Simple Green Salad sesame-miso dressing, root chips        4 

Steamed Edamame citrus salt           4 

Edamame Hummus scallion-sesame flat bread, seasonal vegetables    7 

Steamed Japanese Rice           2 

Miso Soup             2 

Fresh Wasabi Root            2 

 from the kitchen of sam castro 4/11/12 

 

“To Share or Not” 

Omakase Lunch of Small Plates 

$6 for one, $11 for two, $15 for three 

 

Chicken Skewers Teriyaki (2)          Grilled Salmon Skewers (2)   Chicken Meatball Skewers (2)  

California Roll (6)                        Farmer’s Veggie Roll (5)                 Spicy Tuna Roll (5) 

Soy Braised Short Rib Sliders (2)      Seared Albacore Tuna Salad         Asparagus Bisque 

Stuffed Tofu w/ Sweet Peas            Pan Roasted Spicy Broccoli   Tempura Prawns Lettuce Wraps (2)         

Grilled Baby Back Riblets (4)            Mixed Tempura        Bay Scallops & Asparagus Fritters 


